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1
CARRIER FOR DEEP FAT FRYER

This application claims priority from, and incorporates

by reference, 1n 1ts enftirety, U.S. Provisional Patent Appli-
cation No. 60/112,952, filed Dec. 18, 1998.

BACKGROUND OF THE INVENTION

1. Field of the Invention

The mvention relates generally to a cooking vessel, such
as a deep fat fryer. In particular, the present invention 1s
directed to a tray carrier for a deep fat fryer.

2. Description of Related Art

A large capacity cooking apparatus or deep fat fryer may
comprise a vat or cooking vessel of a suflicient size to
receive a product tray carrier, in which a food product to be
cooked 1s held. The carrier 1s submersed 1 a cooking
substance, such as melted shortening or cooking oil, which
1s contained in the cooking vessel. The cooking vessel may
be closed by a lid which makes a seal with an upper edge of
the cooking vessel.

An example of a suitable deep fat fryer 1s disclosed 1n
U.S. Pat. No. 4,930,408, which 1s herein incorporated by
reference 1n 1ts entirety. Referring to FIG. 1, fryer 100 1s
provided with a generally rectangular housing 102 having
upper surface 104, housing 102 enclosing rectangular cook-
ing vat 106, the open top 108 of which projects upwardly
above upper surface 104 of housing 102. The top 108 of vat

106 1s adapted to be closed by lid 110.

At 1ts forward end, lid 110 mounts bail-shaped handle 112
by means of which lid 110 may be raised and lowered
vertically relative to vat 106. In the alternative, handle 112
may be used to pivot lid 110 to a vertical position for
cleaning purposes.

On 1ts under surface, lid 110 1s provided with hangers 114
adapted to detachably receive carrier 116, which has longi-
tudmally extending support rods 118 lying at vertically
spaced-apart intervals. Support rods 118 are positioned to
receive the flanged side edges 120 of product trays 122. With
this arrangement, the product trays 122 may be readily
inserted 1n carrier 116 and seated on support rods 118 from

the front of fryer 100.

In normal use, each of product trays 122 1s filled with the
food product to be cooked and then mserted into carrier 116.
Product trays 122 may be of the same size normally used in
a holding product or display cabinet. This allows product
trays 122 to be transferred directly from fryer 100 to the
cabinet without moving or disturbing the cooked food
product. Carrier 116 may be readily removed from lid 110
for cleaning or other purposes.

Other known deep fat fryers are disclosed in U.S. Pat. No.
5,402,712, U.S. Design Pat. No. 336,007, and U.S. Design
Pat. No. 351,966, all of which are incorporated by reference
in their entireties.

Alternatively, a large capacity cooking apparatus may be
of an open-well design. In such an open-well cooking
apparatus, the lid of the cooking apparatus may be an open
frame, permitting direct access to the cooking vessel and to
the food products submersed therein. The frame may support
a carrier as described above.

Regardless of the type of cooking apparatus it 1s used 1n,
the carrier serves an important purpose. As discussed above,
the carrier holds filled product trays, and 1s lowered into the
cooking substance. Known carriers, shown in FIG. 1, typi-
cally have rails, slots, or rods for receiving the product trays
on two opposing sides of the carrier. To place a product tray
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2

in the carrier, the operator approaches the carrier from the
front, aligns the product tray with its respective slot in the
carrier, and slides or places the product tray into the carrier.

Although this appears to be a simple process, 1t has
several drawbacks. First, the act of aligning the product tray
with the carrier may create a tratffic flow obstruction 1n front
of the fryer. This 1s because the operator 1s required to
approach the carrier from 1its front i1n order to properly align
the product tray with the carrier. As cooking environments
become more compact, and there 1s less space 1n front of a
fryer, this could cause disruption in personnel tratfic, pos-
sibly resulting 1n safety hazards. Further, loaded product
frays may be heavy, both with cooked and uncooked food
product. This makes it more ditficult to properly align the
product tray with the carrier, and may therefore require
repeated, time-consuming attempts. Finally, when a product
tray 1s removed from the carrier, cooking substance and
other debris may momentarily drip onto the floor, which may
create a safety hazard to employees.

SUMMARY OF THE INVENTION

It 1s a technical advantage of the present mnvention that a
carrier for a deep fat fryer that overcomes these and other
shortcomings of the prior art 1s disclosed.

It 1s another technical advantage of the present invention
that the disclosed carrier for a deep fat fryer makes it easier
to load product trays in the carrier.

According to one embodiment of the present invention, a
carrier for product trays of a fryer 1s disclosed. The carrier
includes a first and a second upper horizontal support. The
front portions of the upper horizontal supports are connected
by a front stabilizing means, and a rear portion of the upper
horizontal supports are connected by a rear stabilizing
means. A rear vertical support extends downwardly from the
rear of the carrier. At least one tray securing point 1s located
on the rear vertical support and 1s adapted to detachably
receive a product tray. The product tray may be placed 1n the
carrier 1n from the side of the carrier or from an oblique
angle to the carrier.

In another embodiment of the present invention, a carrier
includes a first and second upper horizontal support. The
front portions of the upper horizontal supports are connected
by a front stabilizing means, and a rear portion of the upper
horizontal supports are connected by a rear stabilizing
means. A front vertical support extends downwardly from a
front corner of the carrier, and a first and second rear vertical
support extend downwardly from a the rear corners of the
carrier. At least one tray support extends from the first rear
vertical support to the front vertical support and to the
second rear vertical support, and a product tray may be
placed 1n the tray support of the carrier from the side of said
carrier or from an oblique angle to the carrier. The tray
supports may have a trapezoidal shape, or they may be
rectangular 1n shape.

Other objects, features, and advantages will be apparent to
persons of ordinary skill 1n the art in view of the following
detailed description of preferred embodiments and the
accompanying drawings.

BRIEF DESCRIPTION OF THE DRAWINGS

For a more complete understanding of the present
invention, the needs satisfied thereby, and the features and
advantages thereof, reference now 1s made to the following,
descriptions taken i1n connection with the accompanying
drawings in which:
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FIG. 1 1s a side view of a known deep fat fryer with a
known carrier design;

FIG. 2 1s a perspective view of a carrier according to a first
embodiment of the invention;

FIG. 3 1s a perspective view of a carrier according to a
second embodiment of the invention; and

FIG. 4 1s a perspective view of a carrier according to a
third embodiment of the mvention.

DETAILED DESCRIPTION OF PREFERRED
EMBODIMENTS

Preferred embodiments of the present invention and their
advantages may be understood by referring to FIGS. 24,
like numerals being used for like corresponding parts in the
various drawings.

The carrier of the present invention 1s suitable for use in
a cooking apparatus such as that described above with
reference to FIG. 1. The carrier, however, may be used 1n a
wide variety of cooking apparatuses.

Referring to FIG. 2, a perspective view of a carrier
according to a first embodiment of the present mvention 1s
depicted. A lid (not shown) of a deep fat fryer detachably
receives carrier 200. This may be accomplished by connect-
ing means 208 which may be formed on side rails 206.
Connecting means 208 may comprise hooks, hangers, or any
other suitable means that detachably receives carrier 200.
Known hangers, such as those described with reference to
FIG. 1, may also be used.

Front stabilizing support 210 and rear stabilizing support
212 may be provided on the front and rear of carrier 200,
respectively, and may connect side rails 206 to each other.
Front stabilizing support 210 and rear stabilizing support
212 provide stabilize and reinforce carrier 200.

Back wall 204 may be formed on the rear of carrier 200,
and may be connected to rear stabilizing bar 212. Back wall
204 may be solid, or 1t may provide holes, or passageways,
through which the cooking substance may pass through. In
an alternate embodiment, a first vertical support (not shown)
and a second vertical support (not shown) extend down-
wardly from rear stabilizing bar 212 to form a frame in licu

of back wall 204.

Tray securing points 202 may be provided on back wall
204. The number of tray securing points 202 provided may
depend on several factors, including, inter alia, the size of
the fryer, the size of the product trays, the type of food
substance that will be cooked, and any other relevant design
parameters.

The configuration of tray securing points 202 may be
chosen based on the size of the fryer, the estimated weight
of the loaded product trays, or any other relevant parameter.
In one embodiment, shown 1n FIG. 2, tray securing points
202 are about as long as the width of carrier 200. Tray
securing points may be secured to back wall 204, or
alternatively, tray securing points may be connected to any
vertical support at the rear of carrier 200.

In another embodiment, tray securing points 202 may be
discontinuous along the back of carrier 200. For each
product tray, more than one tray securing point 202 may be
provided. In this configuration, tray securing points may be

secured to back wall 204.

Carrier 200 permits an operator to place a product tray
(not shown) of food substance to be cooked in tray securing
point 202. Due to the absence of horizontal slots, rods, or
bars, the operator 1s no longer required to use a frontal
approach when inserting a product tray into carrier 200.
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4

Instead, an operator may use a side approach, an oblique
approach, or any approach that results 1n the product tray
being attached to the carrier. Once the 1nitial contact with
tray securing point 202 1s made, the bulk of the weight of the
product tray 1s supported by carrier 200, and the operator
may make minor adjustments to the positioning of the
product tray with significantly less effort.

After cooking, and after excess cooking substance 1is
permitted to drip from the cooked food product, the operator
may remove the product tray from carrier 200 from the side,
obliquely, or 1in any desired direction once the product tray
1s detached from tray securing point 202. For instance, the
operator may detach the product tray from tray securing
point 202 and then remove the product tray from carrier 200
by moving 1t sideways. This may result 1n less likelihood of
cooking substance or other debris dripping on the floor.
Further, temporary holding racks may be provided on the
sides of the fryer, which may allow the operator to move the
product tray from carrier 200 to the holding rack with
minimal effort.

Referring to FIG. 3, a perspective view of a carrier
according to a second embodiment of the invention 1s
depicted. In this embodiment, carrier 300 includes upper
front support bar 304 and upper rear support bar 306.
Support bars 304 and 306 connect first upper horizontal
support 308 and second upper horizontal support 310. Addi-
tional support bars may be provided between upper hori-
zontal support bars 308 and 310 as required.

First rear vertical support 312 and second rear vertical
support 314 extend downwardly from upper horizontal
supports 308 and 310. First rear vertical support 312 and
second rear vertical support 314 may be connected by lower
rear horizontal support 318.

Front vertical support 316 may be provided on a front
corner of carrier 300. Front vertical support 316 may extend
downward from an upper front corner of carrier 300. Front
vertical support 316 may be provided on either side of
carrier 300. In one embodiment, front vertical support 316 1s
positioned on the right side of carrier 300 1 order to
facilitate use by a left-handed person. In another
embodiment, front vertical support 316 1s positioned on the
left side of carrier 300 1n order to facilitate use by a
richt-handed person. Use of a particular embodiment,
however, 1s not limited to a particular individual’s hand
preference.

Tray supports 302 are provided i carrier 300. Tray
supports 302 may extend from first rear vertical support 312
to front vertical support to second rear vertical support 314.
The number, spacing, and positioning of tray supports 302
depends on many factors, including, inter alia, the size of the
fryer, the type of food product to be cooked, etc. Tray
supports 302 may have many shapes, including a general
U-shape, as shown 1n FIG. 3. In another embodiment, shown
in FIG. 4, tray supports 402 have a general trapezoidal
shape. Other shapes for tray supports, such as triangular
shapes, may also be used. Tray supports 302 or 402 may be
open or closed at the rear of carrier 300 or 400.

Carriers 300 and 400 allow an operator greater flexibility
when placing a product tray on carrier supports 302 or 402.
Product trays (not shown) may rest on tray supports 302 or
402. In another embodiment, product trays (not shown) may
be suspended from tray supports 302 or 402. Product trays
(not shown) may be placed or removed from tray support
302 or 402 from either the front of carrier 300 or 400 or the
side of carrier 300 or 400. This provides the same advan-
tages as discussed with regard to the embodiment shown in

FIG. 2.
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The carriers disclosed herein may be made of any known
material suitable for use 1n deep fat fryers. Preferably,
stainless steel may be used. Other materials, such as mild
steel, may also be used. The materials may also be nickel
plated.

While the invention has been described 1n connection
with preferred embodiments and examples, 1t will be under-
stood by those skilled in the art that other variations and
modifications of the preferred embodiments described above
may be made without departing from the scope of the
invention. Other embodiments will be apparent to those
skilled 1n the art from a consideration of the specification or
practice of the invention disclosed herein. It 1s intended that
the specification 1s considered as exemplary only, with the
true scope and spirit of the invention being indicated by the
following claims.

What 1s claimed 1s:

1. A carrier for product trays of a fryer, comprising:

a first upper horizontal support;
a second upper horizontal support;

a front stabilizing means connecting a front portion of
said upper horizontal supports;

a rear stabilizing means connecting a front portion of said
upper horizontal supports;

a rear vertical support extending downwardly from a rear
of said carrier; and

at least one tray securing point fixed to said rear vertical
support, said tray securing point adapted to detachably
receive a product tray;
wherein said product tray may be placed in said carrier
in from the side of said carrier or from an oblique
angle to said carrier.
2. The carrier of claim 1, further comprising:

connecting means formed on said side rails for detachably
connecting said carrier to a lid of said fryer.
3. The carrier of claim 1, wherein said tray securing point
1s discontinuous.
4. The carrier of claiam 1, wherein said rear wvertical
support comprises a back wall.
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S. The carrier of claim 4, wherein said back wall has at

least one open portion.
6. A carrier for product trays of a fryer, comprising:

a first upper horizontal support;
a second upper horizontal support;

a front stabilizing means connecting a front portion of
said upper horizontal supports;

a rear stabilizing means connecting a front portion of said
upper horizontal supports;

a front vertical support extending downwardly from a
front corner of said carrier;

a first rear vertical support extending downwardly from a
first rear corner of said carrier;

a second rear vertical support extending downwardly
from a second rear corner of said carrier; and

at least one tray support extending from said first rear
vertical support to said front vertical support and to said
second rear vertical support, said tray support adapted
to detachably receive a product tray;
wherein said product tray may be placed in said carrier
in from the side of said carrier or from an oblique
angle to said carrier.
7. The carrier of claim 6, further comprising:

connecting means formed on said upper horizontal sup-
ports for detachably connecting said carrier to a lid of
said fryer.
8. The carrier of claim 6, wherein said tray support has a
rectangular shape.
9. The carrier of claim 6, wherein said tray support has a
trapezoidal shape.
10. The carrier of claim 6, wherein said tray support has
a triangular shape.
11. The carrier of claim 6, wherein said tray support
further extends from said first rear vertical support to said
second rear vertical support.
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